Common Sense
versus

Butcher’s Bills

HOT WEATHER DISHES

By ANNA M. RICHARDSON

WIDSUMMER DIET SHOULD
HAVE A MINIMUM OF MEAT

What to Cook and How When Thermometer is High-—
Vegetables and Fish
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Vegetnble Toad-in-n-Hole
a brrer ws foll Beat t1p one
| il of mil iieh
of e anid o
Mix till

¥ o stand m o e
 then il one talile
powder. | a num
LS, novers
he top, and carcfuily
MRC A -=tuilng with
Lornmbs, two table
vhoese, table
1 butter and the tomato
:lI_T‘:_\ with !-'.th, pepper
1 the tontatoes with this
ine~hsh, Loy dn the to-
cqual ddistances from each
pour over the batter, and bake
i hour to thiree-quarters of an
hoirin a guick oven. A\ great improve-
tn this pood sprinkling of
grated cheese over the batter when about

half done.
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Beans and Egpgs {
Falf o poumd of conked beans, three
hurd hailel] e v Aablespoonfuls of |
ettty g, ane otion, one
1} nowder, vine dessers -
me tableepain-
hmee of half
in which
wrter pounl
Ihokied cegs into
anion finely and fry
he bunery then bl curry powder
rostrd riee. Str (il well incor-
wratesly then pour i the hean water; |
dr ol as boals and thict Let this |
pently while you cliop the apple,
., also sutficient salt, lemon juice,
amed ¢ very pently for

i i then put in two table
creant, which is
Wkt in the
warm place or
the rice boiled
a0 border of the
ur the bean and
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Stewed Lentils

v ogently Balf pound of lentils with |

v faets of water, adding a little more |

i necessnry,  They must be quite

. and ehiould” absorl” all the water, |

Bl ten potutoes; steam, dry and mash
Hemt.  Bent i nearly a whale egg, re-
swrving just a little, also one tablespoon-
ful botter seasoning of salt and popper.
With this mashed potato make a neat
border on a buttered firespronf f“!-il‘
Cirnmment i, glaze it with small portion
ob cgg, aned put it in a moderate oven to !
brow:,  Now melt one tablespooniul of '

butter in 2 saucepan, fry in it one
choppell onion, then add two chopped

Homatoes (Girst pocledd, then the cooked |

lentils; season nicely with salt, pepper
and papriba, then add as much bmling
water as will make the mixture of a nice
consistency ;. put this into the center of
the potato border and serve hot,

Lenten Eggs

Four eges, one pound of epinach, one
truftle, one heaping tablespoontul grated
cheese, four tublespoonfuls thick white
sauce, salt and pepper.  Carefully pick
and wash the spinach; coak it in hail-
ing water with a little salt il tender,
then drain, press and chop it. Seqason it
nicely.  Butter four scallop shells, put

Iny a neatly poached e,
carcfully with white savce, which mugsy
ot be hiot, Sprinkle over the wip some
of the graned ¢ warnisli wil
little ehapped tratdie.  Put the sh

the oven for a minutes to &l
Lrown the cheese. Serve very lot,

Cover them

few

Fried Bmolts

Jerusalem Artichokes

Boil twao pounde of artichokes in milk
till tender, mash and rub through a fine
steve,  Adid one cupful of cream, Leat-
ing it well; beat up three eges, ald
them with salt and pepper to taste, mix-
ing well, 't the nuxture into a well-
buttered mold, tying a buttered paper
over it Steam carcflly for one hour,
TIH’H‘i i oand pour thick putee ronnd
i, Servy th frield erowtons,  Tn stum-
mer th 1 omay iced anid served |
with 1 rich mavonnnise sauee

Browned Fillets of Cod

Giet ol i of ead sdnd <skin it
Take the foh from the bone, sl eut
nito thick block I two or three
piches s Foover with heaten
cgg or melted batter, toss i fiie hrown
Uroad-crumibis, and Iy on oo greased in
Bake ma ot oven for abont ten min- |
utes and serve w i The
sanee may be a melted onter sance, with

little acid, such as lemon juice or
VINegAar, Oyster sauce  or  anchoyy
sauce are equally sutalie ’

o B

sHarp sanee.

Lobster Salad

Serve this salad i the small earth-
enware dishes linsd with white which
are usually used for enoking eggs, Line
the dishes with small, dainty, crisp let-
tuce Jeaves. Have a :‘rﬁ}:‘;.'-'lmilwr lob-
ster Af possible, but in case such a one
cannat be secured, then a good standird
hrand of canned may be used as a substi-
tite, Cut the lobster into small picces

1" ol piace untl wanted o dress
rthe table, Never place lobster meat
shere it will freeze. Put a mblespoon-
ful of thig Iohster mzat o the Iettiee
cups and then cover with mayoniaise.
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11’.|I 1= cook until the coating is brown;
remaove them and drain on paper, and
]\\I.--n NerVEnR, arrange on oa hot fish
ipl_nn r, garinshiog with =heed lemon or
parsley.  If the frying-basket is_nsed,

variations that ean bie eancocted for th
hot wenther.  They can be prepared i
a mch shorter time than hot food re
quires, although some of the salad in
gredients have to be cooked first, but

m‘?’_ | o

L enoled

| Beaten egir, toss in fin

and sprinkle with lemon juice, and keep

BAD DIGESTION IS OFTEN

Frult Bavaroise and Flg Custards

with slices of stuffed olives
Devilled Crabs

Use the proportiin of twelve eriabs for
nine shells,  After b r romove the
meat carefully,  Blead topether in a
saqteepan over the fire one heaping tlile
spevoninl of  batier heaping
tablespoonful of tHour, then add one
ful of cream or milk ol stie dll ahiek
ened; then add one tablespoonful  of
bireal I‘I'I!II:I\:_ the v of 1 hard
cpes that have heen  eabibied
through a steve, one tess | 1
half teaspooniul of paprik:
pepper, one heapng  tensg
chopped | parsles, hali
letnon jutee and
sensonigE s i '
mstard can heoadied W dry
the shells and 6 with the mixture:
romndd the 1op, pressine 10 elos
shell edge, so that in fryving nom
int may enter:  Swmooth the
floured hands, brush over swnh well
o it | ur eracker
crumbs,  'ut two at oo tine in frving
basket and dip anto dgep smioking liot
far: cook just long enovgh ta ecolor a
golden-hrown.  Drain o white paper
and serve hot,
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Fried Brielts

Do not have the lieads removed fram
the smelts when they are cleancd, Wipe
the outside of caclr fish with a damp
cloth and ther vall in seasoned Indian
meal, then in beaten ege, and then again
in the meal; lay in a frving-tiasket or
place a few in a kettle of smoking-liot

DUE TO DEFECTIVE TEETH

Which Lead to Imperfect Mastication of Food - Must be Kept
Clean and Examined Regularly

By DR. E. L.

I digged his

Egra with !

liis teeth”

i an old
aying. It was  in-
tehded to describie the |
man who ate anordi-
nately  and  partook
of wich and  indi-
gestible food, but it
hael andd has a broad-
er and deeper signifi-
eiance. Conntless
dyvspeptics owe  their
trouble to imperfectly mastieated food,
and the majority have defective teeth,
The man who eats in a hurry and
bolts: what he eats is quickly recog-
nized among the number of these dys-
pepties, but those who suffer from im-
pericct digestion on aceouny of defective
teth have not received the attention
which their eases merit; and often the
untlerlying cause of the trouble is not
detected,

The first process of digestion takes
plice dn the mouth. The food should
de ground to a pulp before being given
to the stomach for its digestion.  The
turpose of this is two-fold, Large pieces
f food intraduced into the stomach act
o mechameal weritant to the delicate
tiembrane of the stomach, The reason

MACKAYE

sn many people suffer because of lobster
or Welsh rabbit 45 thay the fiber of the
lobster renmuns as & mnss i the stom-
ach, as does also the cheese of tlie Welsh
ralibit.  After a time the heat of the
stomach capses putreiacuon, and pois
eonons eases are generated, with the
result of general disturbance, extreme
pain and fever, symptoms more or less
severe according to the amoumt of food
that is undigested.

The teeth should act ag sentinels to
the stomach. Anything which they can-
not perfectly grind up should be ejected
from the mouth, for if the teeth cannot
reduce a suhstance how can the stomach
do it, with its membrane much more del-
icate and s=oft than the lhining membrane
of the mouth? The digestion of starches
and sugars takes place in the mouth,
and for this reason mastication should
be slow and perfect, that the saliva
which contains the digestive ferments
for this purpose should be mixed thor-
oughly with the food,

The preservation of the teeth, it will
thus be seen, is of paramount impor-
tance.  Parents should dn everything
possihle to preserve the teeth of the
children, for in carly ehildhood often bes
ging the trouble which reoults disas-
trously, Dentists and  phyeicians  are

more and more impressed with the ne-

crssity of beginming early e correct
troubles with the mowth and aiz pas-
sages i children,  An eminent dentist
recently presented a paper befare the
American Medical Association, showing
how the maliormation in childhood pre-
vents the bones of the fuce and the yasal
passages  from  deveioping  as  they
should, thus distortine the whole skull
and affecting the bram aself, It will
make all the difiercnce m the world
with a child's fi: hie  whether he
breathes habitya thraugh the mouth
instead of throwg! the nose.. Parents
shoultl cxanioe hillren, waking and
slecping, aul 1f ¥ o not breathe with
the mouth clsed there is something
wrong which he seen to In
many vases tie trouhle is due to growths
called “aderds" which oceur in the
pressaue hitween the nose and the throat.

the vinid's weth are iwregnlar and
the upper or the under jaw protrudes, a
ol_v||1|-t who understands the mater
shonld be called upon to correct these
deiormitics while the softness of the
tissues permit the re-shaping of the
mouth. 1t 15 now contended ﬁ\al great
trouble will arise from extracting teeth
siiply to make room for others; it de-
strovs the proper articulation of the
teeth and wih deform the jaw. Instead,
the arch should be widened so that the
teeth will have room, and it is surprising
how easily the shape of the jaws can be
changed in children.

The teeth decay because they are not
kept clean, If perfect cleansing of the
teeth can be accomplished they will
last through life, In spite of the great-
est care the food collects bet reen them,
and its decomposition hastens decay and
causes the gums to recede, then the
spaces between become larger and the
amount of food which lodges hetween
them greater ; the lovsening process be-
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place the fish side by side in it and drop
it the kettle of hot lard until the fish
are browned,

Curried Sardines
One =mall of sardines, a litle
flonr, a of lemon fujer, curry
powiler ta taste, and fingers of toast
Divain the oil from the saridines, thicien
1t with thwmr
amil fomon quice, 1

can

snueeze

lnee dnoasmall siee-
[ pan and stir while it stimmoers for three
minutes. Then put in the sardines, tak-
ing care not ta break them, and ler all
ot b through,  Serve on small finger-
shiapeld pieces of toast, and grate a little
hard-boaled yollk of ege vn cach.

TO LIGHTEN

that Save Work and Fuel

[HERLE are several arguments
in favor of substituting the cold
supper at nine o'clock for the
ot dinner at six-thirty during
the summer months,  In the first place,
us for as the homsewife and the servants
are concerned, 1t lightens the labor con-
sulerably, It enabiles the day's cooking
ter e wsed of entirely during the
forenoon, All of the dishes deseribed
Ihelow are to be served cold—and they
are only a lew of the very appetizing

ais

gins, and then follows Riges' disease,
that great sconrge of teeth, for which
no remedy as yet has been found.  Usu-
ally, in spite of the greatest care, the
tecth will looten mote and more, be-
cause of the inflammation and the de
posit of tartar.  Too much dependence
1s placed upon the toothhrush in cleans-
ing the te-th. In 'I'Iilv Cises where the
gums have recoded it is jmpossible to
cleanse the teeth thorowsghly with the
brush, for after brushing the reeth if one
tukes a toothpick and passes it hetween
them it will be fownd thay many small
particles of food remain,  The tooth-
pick 15 of great value i cleansing the
teeth, and the hard orange-woud variety
is the best, for a toothipick should never
be used a second time. A toothpick will
remove the pirticle of food and the soft
tartar better than dental floss,  After
cleansing the teeth with the brush and
whatever dentifrice s unsed, pass the
pointed end of the toothpick between the
teeth; then wind a wisp of ecotton on
the other end, dip it in the saturated
solution of boric acid and wipe around
the gums and between the teeth front
and back; afterwards rinse the tecth
thoroughly with the selution. Do this
after each meal and the tartar will not
collect, the gums will harden and a well-
nigh perfect cleanliness will be obtained,

A word to those who wear artificial
teeth should be spoken, The same treat-
ment for them as just deseribed is neces-
sary, first brushing them very thorough-
Iy and then cleansing the eracks and
crevices with boracie acid applied by
means of the cotton and the toothpick,
Boracie acid is one of the hest mouth
washes that one can have, Get a quar-
ter of a pound of it and put it in a pint
hiottle; fill the bottle with water, and
decant it as required, Retill the hottle as
needed as long as any powder remains,

Vegetable Toad-in-a-Hole

m with enrry powder |

COOK’S JOB

Recipes for Salads and Desserts "
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this, as T have said, can be done in the |
morning.

It the sceond place, it enables the
family to enjoy the vest part of the
ling summer day,  In fact, it is :ml

tual fecessity where somie uf the mem-
bers of the houschobd go in for gamy ':.I
siich as tennis or golf, as they want to

advantage of every available minnte |
daslight, taking merely a sandwich |
el i cup of ted when they eome home |
from the office.  And in the thigd place, |
the cating of as much eold fool as pos-
sihle enables one to stand extrome sum-
{mer weather mueh more o than if |
| one devours a 1ot of ot meat ifishes

It would tnke a whole jssue of l‘ii‘
paper to give anvthing like 3 g e
list Of tasty colil dishes.  The
Bousewile 18 willing enoneh
famile such a4 dict, bur is at
variety,  Most women's  knos
) for instance is confined to let

endive, tomatoes and | cucumber. |
hie rovipes given below serve merely |
as an ilustration of the almost endless |
variety available during the summer
I'hey will give even the youngest hride
siuch hints as will enable her tO exercise
her ingenuity  without over-exercising
lier hushand’s gastric juices,

take

sty

Rhubarb and Fig Bhorteake

Clip half a pound of clean figs with
the scissors to form small picces and
add to one pint of rhubarh cut into
small picces: cover with half cupful of
sugar and just enough water to dis-
soive; then cook until the rhubarb is
tender, bur not mushy,  Prepare the

| sceds from a green por

Toothsome
Cooling

Viands

COLD SUPPER BEST DURING
THE LONG, WARM EVENINGS

Should Take the Place of the Hot Six 0'Clock Dinner
Through July and August

shortcake as given in the pincapple
recipe, and over the top layer roughly
place n guarter of a pound of mar
mallows meltad so as 1o spread nicely
Or make a hoiled icing and ponr over
the marshmailows, which should be cut
into pieces; then flavor with vanilla and
spread over the cake.

Spring Salad
Cook asparagus until tender, then
drain and lay aside until cold; cut into
inch pieces and add halt as much tender
celery foliage leaves, blanched ones only,

minced; chop a handful of sour-grass |

and sprinkle over; then moisten with a
French dressing; toss together lightiy,
50 as not to mush the asparagus, mound
on a cold dish and eircle with hard
conked cpgs
the flavor i gatned and the usual wist
is avoided, 1§ the celery has no foliage,
then use the tender stalks cut into thin
slices,

BRhubarb and Fig Shortcakes

Falmouth Salnd

Cook Brussell’s sprouts in salted water
until tender; drain, and when cold et
into  slives, then mix with half the
qn.l!lti.l_\.' of conked shrimgc; sprinkle
over cach cupful a tablespooniul of olive
ail, two tablespionfuls of vineen, one-
quarter teasponnful of lash of
pepper, and et stand in oo I place
wntill wanted to serve.  Cover  with
whipped cream and decorate the top
with shrimps and lettuc len sery-
ing, toss the mixture hehtiy together
1o mingle.
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Taft Bnlad
Dip tematoes in Boiling water an in-
stant, then into ceall v r. and
off the skins and cut into cules
a encomber oyl cabe it Rom

)
vl

spanish onion; then <l
i a bowl, sprinkle o
minved chives; then toss
French dressing. Serw

Bimple Balad
Boil radishes in salted water until
tenider; then slice. When colld, add to
hali the amount of bailed potatoes et
into thin slices a shredded green pep-
per, one teaspoonful of miced green
parsley, and mix with boiled salad sanere

YT

Valatia Salad

One bunch of young ecarrots ennked

and shredded, seven cooked radisl

sliced, one pared and cubed eucombor, |
tablespooniul of mineed chives,  Milke
nests of shiredded cabbinge, dispose the

CHILDREN WHO
LOVE WATER

And are Taught to Take Care
of Themselves Don't Come
to Grief

N intelligent and pleasing wom-
an gave her contulence 1o me
recently when asked how it
happened that everviling
moved along so harmontonsly i her
family of fine, wide-awake hoys
“Well, 1 have always been their ar
dent admirer, closely observing most, if
not all, their dispositions; in rural pas- |
times—as a kind of companion, Living
almost six months of the year at a
‘cabin,’ on the margin of a great lake, 1
have possibly instilled into them the
spirit of—take care of yourselves—but
never nagged or continually harped up-
on the many dangers of the water, No
restrictions or  strenuous orders have
been given to keep away from boats,
fishing, bathing and so on, being per-
fectly sure they would disobey—for they
wonld not, could mot resist the lake's
tempting surface, so full of delightful
pastimes.  They have almost lived on
the water, knowing full well the treach-
erousness, therefore, are alert in taking
care of themselves, exercising cautious-

ness and disobeying no orders, for there

were none enforced, and these days thes
are made happy, as standing on the
shore mother watches them share with
older and :ulv{\t water-lovtng people in
aquatic sports.”

Being a music teacher, 1 further ques-
tioned this spirited woman as to ther
musical abilities.

“Well, at first they promptly olfeeted ;
however, gradunlly one hy one eoneided
with my wishes that each shonld 1ake
up a different instroment, the two old
est, piano and violin,® Thus notine my
determination to  have little home
hand, ”Ti"\' thought it a capital idea alsn,
and practiced interestedly, farhielly
with o will to accomplish
worth while "

This padicicus m her's
“fow but mighty! in the e
her fine bovs F. L. It

n

worids  are

'HINTS FOR THE E\UNDRY

Salt

Salt 1a used In laundry work to
fix colors that have softencd and run
into the washing water, It cannot
possibly be used In the washing
water, a8 it has the power of throw-
ing the soap out of wsolution, and
would render the cleansing of clothes
Impossible, 1 usually put in  the
rinsing wator, which ought to be
made rather salty; a good handful of
salt to & gallon of water 18 the aver-
age proportion, Balt should be added
to the soaking water for handker-
chiefs, n» {l loosens the mucus, and
rendera  the washing an  easler
process.  Salt and beeswax make
rusty flatlrons as clean and smooth

By using the celery foliage |

| vemetabiles in the middle of each and
vl seath French dressingy or moisten
v owith a tiun mayvonniaise and

he vegetables until wanted,

Pinenpple Bhortonke

Hare, core nnd grate or chopoa fresh
pineapple; strew with pulverized supare
and let stand in a vool place until the
cake is mde.  Sift one pint of flor,
half a level teaspponful of ealt and
three level teaspoonfuls of baking-powe
der together, then rub into this mixturs
wo rounding tablespooninls of butter
and work untl the flour feels like meal;
| gri Il wer with enough milk to maks
a soft dough easily patted into greased
pans, dividing the dough in two parts,
'rese the eides higher than the middle
in @& quick oven for twenty

or less,  Remove to a warm

spread the pincanple between
s on top, It for a coms
and whipped cream is liked,
nay be spooned ahout the base and
fotted over the wop or piped through a

ube, as illustrated,

T

Fruit Bavaroise

Snak twa level tablespooniuls of grane
ulidted welatine in half a capful of water,
and when softened set the di<h in hot
witer until the gelatine 15 dissolveds
add one cupful of rhubarh pulp cooked
with sugar until it is like marmalade,
juice of half a lvmon; set the dish in
ice-water and stir until it begins to
thicken; then fold in one and one-half
cupfuls of double cream whipped until
it is very thick. Turn into a dish and
set where it will chill and become sqlid,
When ready to serve dip the mield in
hot water a second, then invert on a
cold dish and serve with sliced cherrics
over the top and a cherry sauce made by
thickening canned cherry juice with a
little cornstarch when hot, and cooking
until creamy.

Fig Custards

Cook quarter of a pound of figs until
they can be chopped to a paste and
pressed through a coarse sieve.  Heat
one cupful of water, to which add half
a cupful of orange juice and sugar to
make very sweet. Stir in the fig pulp
and then add two heaping tablespoons=
fuls of cornstarch wet to a thin paste
with cold water; cook until transpar-
ent. Beat the whites of four eggs until
stiff and pour the hot mixture on them,
adding a level tablespoonful of buttee
to it before taking from the stove. Beat
until the eges and starchy mixture i3
meorporated, then pour into small cups
or molds.  Set in a cold place and
scrve with plain eream or a custard
sauce flavored with a litle of the orange
pecling grated,

Pinenpple and Rhubarb Ple
Chop the fruits very fine and sweeten,
Spread a layer in a crust-lined dish
then place over this a cover made o
the pie pastry rolled as thin as poss
anil-'{- and yet hang together; spread an-

laver of the froit over this and

-[1h- n insten down a pastry cover on top.

Bake in a modernte oven until the oute
pistry 15 done. 1§ the inner lavep
of pastry is rolled thin enough it will
Liave melted and with the juices Iu\rme%

¥
3 | L.

o thick jelly, This as an old-fashione
way of thickening the juicy contents o
tart pics.

it of

p .
maonst,

0 toll with song; to miss whay
one has earned;
To Kkiss the hand that harms;
to fight and fall;
Hard tasks! Tlut who ean, emiling,
wiiit, has learned
'l’h.r] very hardest lesson of themy
ull,

TRELLIS FO
THE CLIMBERS

——— !

Can Be Made of Stout Twinsg
with Narrow Plank as Basis

1) fasten  strings  from  tha
ground to a fence or wall upon
which one wiants sy
nasturtivms or similar planta

sweet

o twine, lay a mirrow plank or scantling

wromnd olose to the roots of
voung plants,  Then the twine may
run {rom the nuil or paling down to
plunk, slipped under i, up to the
wxt nal, and s on, forming as close a
fellis as may be desired

The weight of the board holds the
strings. tant in all weathor, and it also
keeps the roots of the plams cool and
aid protects them from  the
neighbor's serutehing chickens, if they
chance to visit us,

It is well to start with gooed, strong
twine, for plants and vines become ex=
ceedingly heavy before the season is
over, and weather tends to rot the
best of cord, making it weaker is its
needs grow greater.  Of course, poultry
wire is the best possible scaffolding in
a garden, but one eannot always afford
ns much of it as is wanted, and
pegs pull up most provokingly just when
the vines are heaviest and need stron
support. The narrow plank is the mo
satisfactory basis for a trellis that &

oy the

have found.




